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Special Dinner Menu with Sparkling Wine Pairing
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2 May to 30 June 2023 | 202345 H 2 H%E 6 H 30 H

Duo of Hamachi and Salmon

HH A= AR

Smoked herring roe, bubbly jelly, tomato espuma
YRR f -~ ARG ~ EADER
Bouvet-Ladubay Saumur Saphir Brut NV, Loire Valley

Boullabaise
TEEEES
Crabmeat, mussels, prawns, clams, deep-fried escargots
BEA ~ F ~ Bl ~ BRA - YRR
Chateau de I'’Aubrade Brut NV, Crémant de Bordeaux

Slow-cooked Pork Belly
EFFEIHA

Green peas, braised leek, chorizo, pork jus
A MR ~ BRARG ~ ST

Sieur D’Arques “Premiere Bulle”, Blanquette de Limoux AOP

Sous Vide Wagyu Beef Sirloin
HZESEDN4- 2

Salsify, baby carrots, asparagus, port wine sauce
HEEMS - U - FEA - BT
Froment-Girffon ler Cru Rose NV, Champagne

Chocolate Combination
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Opera, canelé, creme brilée, macaroon
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Coffee or Tea

IEERAL S
HKD1,280 per person -7 71,2807

Additional HKD458 per person for 4 glasses of sparkling wine
LTI A8 T IE AL VIR i H R EE

All prices are subject to 10% service charge
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